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Special Hors d'CEuvres Assorted 1.10 Salami Sausage 75 Tuna Fish Salad 75 
Ripe or Green Olives 30 Green Onions 30 Radishes 30 Crabmeat Cocktail 60 
Home-made Pate de Foie Gras 75 Cafitaloupe Supreme 60 Fresh Caviar 1.10 
Norwegian Sardines 55 Iced Celery 40 


COLD SOUPS IN CUP 

Tomato Bouillon 30 Chicken Gumbo 35 Consomme 30 

Cream of Carrots, Velour 40 Consomme Thais 35 

Boiled Halibut, Clam Sauce 80 

Filet of Sole, Saute, Amandine 80 

Broiled Sea Trout, Contoise 90 


Breaded Lamb Chops, Monaco 1.00 

Broiled Chicken Legs, Americaine 1.10 

Sweetbread under Glass, Bell Infanta 1.25 

Fresh Pear Fritters, Maple Syrup 40 

Roast Young Ducklings Red Currant Jelly 1.25 


Vegetables: Asparagus 60 Plain Spinach 40 Cauliflower 40 

New Peas with.Mint 40 String Beans 40 Fried Flageolet Beans 45 

Buttered Beets 30 


Potatoes: Boiled 15 Mashed or Baked 20 French Fried 25 

au Gratin 30 Maitre d’hotel 30 Candied Sweet 4t Fried Sweet 30 

Boiled New Potatoes 20 


Cold Buffet Selections: Ribs of Reef 1.00 Cold Pork 90 

Lamb 90 Canadian Ham 80 Jellied Pig- Knuckle with Asparagus Tips SO 
Galantine of Capon 1.00 Ox Tongue SO Assorted Cuts with Chicken 1.20 
Cold Roast Chicken (Half) 1.50 Cold B. C. Salmon a la Rnsse 90 
Potato Salad Served with all Cold Selections 


Salad: Cold Asparagus 60 Cold Slaw' 35 Combination 60 
Watercress 40 Cantaloupe jpO Lettuce and Cucumber 60 
Mayonnaise 25 Roquefort Dressing 40 Thousand Island 35 

Saturday, July 2 9, 1922. 
























Sweets: Coupe Mexicaine 60 Chestnut Parfait 50 

Vanilla, Strawberry or Chocolate Ice Cream 35 
Lillian Russell 60 Raspberry Moka Parfait 50 


Deep Apple Pie 40 Macaroon Glace 60 t rench Pastry 20 

Napoleon 25 Macaroons 30 Mering'ue Glace 60 Peach Melba 70 
Pound or Fruit Cake 30 Petits Fours 30 Lady Fingers 30 


Fruit —Apricots 30 Red Plums 30 Iced Cantaloupe 35 

Compote of Stewed Fruit 75 Watermelon 35 Cherries 40 
Fresh Strawberries and Cream 40 
Sliced Peaches and Cream 40 


Cheese —Stilton 40 Ingersol! 35 McLaren's Individual 35 

’ Trappist 40 Can embert 40 Swiss 40 

Bar le Due Jelly Red or White 50 Roquefort 50 


Tea with Milk 20, with Cream 25 
Coffee with Hot Milk 20, with Cream 25 


Special Coffee 40 
Buttermilk 15 Milk 20 


Above portions to be served to one person only. 


An additional charge of 5c per portion is added for service 

in rooms. 


Banff Springs Special Cup 1.25—2.50 Adanac Mineral Waters 
































mm- 


§8i«#c 








anadian Pacific Hotels 


10 Algonol'n Hotel . ---St. Andr 

7 MCADAV Hotel .. McAdam 

12 Chati Ab Frontenac .Oui 

6 PLACE V»*ER HOTEL.Monl 

11 ROTAL AliXANDBA HOTEL.Winni| 

9 HOTEL Palliser .Calc 

a Banff Springs Hotel - -- -- -- -- - B 

1 Chateau i.ake Louise - -- -- -- - Lake Loi 

5 Glacier .. Gfa 

8 S'CamouS'Hotel - - <• - - -- -- - S-car 

3 HOTEL V ■ • 'COUvE n - -- -- -- -- - Vanco 

2 Empress >tL -- - - -- -- -- - Vici 

A’. JREW ALLERTON. General Superintendent 
Canadian Pacific Hotels, Montreal. 
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